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TITLE OF THE INVENTION 

BREAD MAKER 

CROSS-REFERENCE TO RELATED APPLICATIONS 

[0001]    This application claims the benefit of Korean Patent Application No. 2003-28977, filed 

May 7, 2003, in the Korean Intellectual Property Office, the disclosure of which is incorporated 

herein by reference. 

BACKGROUND OF THE INVENTION 

1. Field of the Invention 

[0002]   An aspect of the present invention relates to a bread maker, and more particularly, to 

a bread maker having an improved frame structure. 

2. Description of the Related Art 

[0003]   A conventional bread maker automatically performs a series of baking processes, 

which allows a user to easily and conveniently make a bread. 

[0004]   The conventional bread maker that comprises an oven, a main body partitioned into 

an oven compartment and a component compartment, a pair of kneading drums disposed 

parallel to each other inside the oven compartment and alternating winding and unwinding 

rotations, is called a vertical kneading type bread maker. Accordingly, opposite ends of a mixing 

bag filled with ingredients to make the bread are wound on the pair of kneading drums, 

respectively. In the bread maker, the mixing bag reciprocates up and down as the kneading 

drum rotates. 

[0005]    In the bread maker, the main body includes a frame forming the oven compartment, 

and the component compartment. The frame comprises a base frame, and a main frame 

disposed above the base frame forming the oven compartment with a front opening to 

accommodate the oven therein. 

[0006]   According to this configuration of the bread maker, the oven and the pair of kneading 

drums are combined to the main frame by a combining means such as a screw, etc., and are 

accommodated and are supported by the main frame. Further, the frame is required to be 
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reinforced to strengthen the bread maker. 

SUMMARY OF THE INVENTION 

[0007] Accordingly, it is an aspect of the present invention to provide a bread maker having a 

reinforced main body. 

[0008]   Additional aspects and advantages of the invention will be set forth in part in the 

description which follows and, fn part, will be obvious form the description, or may be learned by 

practice of the invention. 

[0009]   The foregoing and/or other aspects of the-present invention are achieved by providing 

a bread maker having an oven and a main body to accommodate the oven therein. Further, the 

bread maker comprises a base frame in the main body, a main frame disposed above the base 

frame to form an oven compartment with a front opening, and a reinforcing member mounted to 

the main frame to reinforce the main frame. 

[0010]    According to an aspect of the invention, the reinforcing member supports the oven. 

Moreover, the reinforcing member is combined to at least one of a left, a right or a rear side of 

the main frame. 

[0011]   According to yet another aspect of the invention, the reinforcing member supports a 

lower part of the oven. 

[0012]   According to another aspect of the invention, the bread maker further comprises at 

least one auxiliary reinforcing member mounted to the main frame spaced from the reinforcing 

member.. 

[0013]   According to an aspect of the invention, the auxiliary reinforcing member is disposed 

above the oven. 

[0014]   According to yet another aspect of the invention, the auxiliary reinforcing member is 

combined to one or more of the left, the right and the rear sides of the main frame. 

BRIEF DESCRIPTION OF THE DRAWINGS 

[0015]   These and/or other aspects and advantages of the invention will become apparent, 

and more readily appreciated from the following description of the embodiments, taken in 
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conjunction with the accompany drawings of which: 

[0016]    FIG. 1 is a perspective view of a bread maker; 

[0017]    FIG. 2 is a perspective view of a frame provided to the bread maker according to an 

aspect of the present invention; and 

[0018]    FIG. 3 is a perspective view of the frame of the bread maker of FIG. 2, where a 

reinforcing member and an auxiliary reinforcing member are separated from the frame. 

DETAILED DESCRIPTION OF THE PREFERRED EMBODIMENTS 

[0019]    Reference will now be made in detail to the embodiments of the present invention, 

examples of which are illustrated in the accompanying drawings, wherein like reference 

numerals refer to like elements throughout. 

[0020]   As shown in FIGS. 1 through 3, a bread maker according to an aspect of the present 

invention comprises a main body 1 partitioned into an oven compartment 7, in which an oven 5 

is accommodated, and a component compartment 8, in which various electronic components 

(not shown) are accommodated. Further provided are a door 3 in the front of the main body 1 to 

allow opening and closing of a front opening of the oven compartment 7, a pair of kneading 

drums 11 disposed in parallel and apart from each other in upper and lower sides of the oven 

compartment 7, and a drum driving part (not shown) driving the kneading drum 11 to alternate a 

winding rotation and an unwinding rotation. A control panel 15 is also provided in the front of 

the component compartment 8 to allow a user to control the bread maker and to display an 

operating state of the bread maker. 

[0021]   The main body 1 includes a frame 20 forming the oven compartment 7 and the 

component compartment 8, and a frame cover 13 provided to the outside of the frame 20. 

[0022]    The oven compartment 7 accommodates the oven 5. Further, towards the upper and 

lower sides of the oven 5 is provided the pair of kneading drums 11 on which opposite ends of a 

mixing bag (not shown) filled with ingredients for the bread are wound, respectively. 

[0023]    The pair of kneading drums 11 is disposed in parallel and alternate the winding and 

unwinding rotations, in accordance with rotations of each other. Between the kneading drums 

11 is provided a dough-blocking member 19 preventing dough from being kneaded in the mixing 
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bag when moving toward the upper kneading drum 11. According to an aspect of the invention, 

the dough-blocking member 19 is preferably disposed towards the upper side of the oven 5. 

[0024]    Inside the oven 5 is provided a baking tray 17 having a box shape with a top opening 

to contain the completely kneaded dough. According to an aspect of the invention, the baking 

tray 17 is preferably made of aluminum, steel, or of other material that has good heat-resisting 

property. 

[0025]   The door 3 is rotatably combined to the main body 1, thereby allowing selective 

opening and closing of the front opening of the oven compartment 7. 

[0026]   The frame 20 further comprises a base frame 25 provided towards the bottom of the 

main body 1, a main frame 21 disposed above the base frame 25 forming the oven 

compartment 7 with front opening to accommodate the oven 5 therein, and a reinforcing 

member 30 mounted to the main frame 21 to reinforce the main frame 21. 

[0027]   The base frame 25 is shaped like a plate to allow it to be seated on a horizontal plane 

such as a table, and supports the main frame 21 and the components combined to the main 

frame 21, etc. 

[0028]    The main frame 21 is disposed above the base frame 25, and forms the oven 

compartment 7 and the component compartment 8. The main frame 21 includes left and right 

frames 21a forming the left and the right parts of the oven compartment 7, a rear frame 21b 

forming the rear part of the oven compartment 7, an upper bracket 21c forming the upside of the 

oven compartment 7, and a control panel supporting frame 21 d supporting the control panel 15 

provided in the front of the component compartment 8. The main frame 21 is preferably 

combined with the oven 5 accommodated in the oven compartment 7 via screws 9, however, 

other securing elements and/or techniques may be utilized. 

[0029]   The reinforcing member 30 is mounted to the main frame 21 to reinforce the main 

frame 21. Preferably, the reinforcing member 30 is disposed below the oven 5 accommodated 

in the main frame 21, and supports the oven 5 by being in contact with the bottom of the oven 5. 

Preferably, the reinforcing member 30 is shaped like a plate, and combined to at least one of the 

left and right frames 21 a or the rear frame 21 b of the main frame 21. The reinforcing member 

30 and the main frame 21 are preferably combined by spot-welding, but may be combined by 

other combining elements and/or techniques, such as a screw, etc. 
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[0030]    Thus, because the main frame 21 is reinforced via the reinforcing member 30, the 

bread maker according to an aspect of the present invention is secure against high temperature 

generated in the oven 5, is strong against vibration due to the rotation of the kneading drums 11, 

and is able to also suppress noise due to the vibration. 

[0031]    Further, because the main frame 21 supports the oven 5, the oven 5 can be more 

effectively stabilized. 

[0032]    On the other hand, the bread maker according to one aspect of the present invention 

further comprises at least one auxiliary reinforcing member 35 mounted to the main frame 21. 

[0033]    The auxiliary reinforcing member 35 is disposed above the oven 5 accommodated in 

the main frame 21 to reinforce the main frame 21. Similar to the reinforcing member 30, the 

auxiliary reinforcing member 35 is shaped like a plate, and combined to at least one of the left 

and right frames 21a, or the rear frame 21 b of the main frame 21. Here, the auxiliary reinforcing 

member 35 and the main frame 21 are combined by spot-welding, but may be combined by 

other combining elements and/or techniques, such as a screw, etc. 

[0034]    Thus, the bread maker according to an aspect of the present invention, in which the 

main frame 21 is reinforced with both the reinforcing member 30 and the auxiliary reinforcing 

member 35, is further strengthened. 

[0035] Meanwhile, a plurality of auxiliary reinforcing member 35 may be mounted to the main 

frame. 

[0036]    As described above, the bread maker according to the present invention comprises 

the base frame provided in the main body, the main frame disposed above the base frame and 

forming the oven compartment with the front opening in which the oven is accommodated, and 

the reinforcing member mounted to the main frame to reinforce the main frame, thereby not only 

securely and stably reinforcing the main body but also suppressing noise. 

[0037]    As described above, an aspect of the present invention provides a bread maker in 

which a main body is securely and stably reinforced, and noise is suppressed. Further, an oven 

is securely supported. 

[0038]    Although a few embodiments of the present invention have been shown and 

described, it will be appreciated by those skilled in the art that changes may be made in these 
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embodiments without departing from the principles and spirit of the invention, the scope of 

which is defined in the appended claims and their equivalents. 
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